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Natural Yoghurt Desi Yoghurt Low Fat Yoghurt 
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Mint Raita Zeera Raita 
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Made with the goodness of real farm-fresh fruits, 
Mitchell's jam, jellies and marmalade provide you 
and your family with the perfect start for the day. 
Mitchell’s jam, jellies and marmalade are full of 
nutritious & nourishing fruits. 

So give your day a healthy start with Mitchell’s 
range of Preserves. 
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Bengaladeshi Lentil 



ngredients: 

3ram lentils (boiled) 
"urmeric powder 
: resh milk 

: resh coconut (grated) 

ted chilli powder 

: enne! seeds 

-umin seeds 

bustard seeds 

: enugreek seeds 

>iion seeds 

iaisins 

\ay leaves 

)ried raw mango 

amarind pulp 

resh coriander (chopped) 

)ried, round red chillies 

Voter 

ialt 

3rl 


250 grams 
1 tsp 

250 grams 
200 grams 
1 tsp 
V% tsp 
1 tsp 
Vi tsp 
Vi tsp 
V 2 tsp 
100 grams 
2 

1 tsp 
l A cup 
Va bunch 
6 

2 cups 
to taste 
Va cup 


Method: 

ilend milk and coconut in a blender. 

leat in a pot; add lentils, turmeric, red chillies, bay leaves, 

voter and salt and cook for 1 5 minutes on low flame. 

ightly mash and add tamarind pulp. 

leaf oil in a frying pan and fry red chillies, fennel seeds, 

urn in, mustard seeds, fenugreek seeds, onion seeds and 

aisin to make tempering. Pour over lentils. 

!e dried raw mango and coriander on lentils and serve. 
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Margarita Chicken 
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ingredients: 

Chicken breasts 

2 

Black pepper powder 

1 tsp 

White pepper powder 

1 tsp 

Red chillies (crushed) 

1 tbsp 

Cinnamon powder 

Vi tsp 

Ginger/garlic paste 

2 tbsp 

Refined Flour (sieved) 

1 cup 

Egg 

1 

Tomato paste 

2 tbsp 

Lemon juice 

2 tbsp 

Mozzarella cheese {grated) 

200 gram 

Salt 

to taste 

Oil 

3 tbsp 

Tomatoes, lettuce 

for decoration 


Method: 

• Cut chicken breasts into halves and marinate with lemon 
juice, ginger/garlic, V 2 black pepper, V 2 white pepper, V 2 
cinnamon, V 2 red chillies, tomato paste, oil and salt and 
keep aside for a little while. 

• Coat chicken with flour. Place on an oven tray; bake in a 
pre-heated oven at 200°C for 1 5 minutes; remove. 

• Mix egg with remaining red chillies, black pepper, white 
pepper and cinnamon, and salt; coat chicken with it. Place 
in oven tray; pour remaining batter and sprinkle cheese on 
them. Bake in a pre-heated oven at 1 80°C for 1 0 minutes; 
remove. 

• Decorate dish with tomato and lettuce and place Margarita 
Chicken on top; serve. 
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Ribbed Gourd Bhujiya 



Ingredients: 


Ribbed gourd & Kg 

p Onions (finely cut) 2 

Tomatoes (chopped) 3 

Fresh coriander (chopped) Vi bunch 

Red chillies [crushed) 1 tbsp 

I Cumin seeds (crushed) Vi tbsp 

Coriander seeds (crushed) Vi tbsp 

Ginger/garlic paste 1 tbsp 

iTurmeric powder 1 tsp 

Salt to taste 

Oil 4 tbsp 


Method: 

* Peel gourds and cut lengthwise into halves; remove seeds; 
cut into small pieces. 

* Heat oil in a pot and fry onions and ginger/ga die; add 
gourds and remaining ingredients and fry till dry; dish out. 
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Semolina 

1 25 grams 

fogurt (whipped) 

250 grams 

rurmeric powder 

2 tsp 

3reen chillies (chopped) 

8 

Sweet soda 

2 tsp 

Curry leaves 

few leaves 

Cumin seeds 

1 tsp 

bustard seeds 

1 tsp 

tound dried red chillies 

6 

ied chillies (crushed) 

1 tsp 

: re$h coriander (chopped) 

1 tsp 

Balt 

to taste 

Dil 

Vi cup 

Sauce ingredients 

omato ketchup 

6 tbsp 

-hilli garlic sauce 

6 tbsp 

bustard seeds 

1 tsp 

Singer/garlic paste 

Vz tsp 

>esiccated coconut 

3 tbsp 

-urry leaves 

few leaves 

-umin seeds 

V 2 tsp 

>il 

2 tbsp 


sAethod: 

Vhip yogurt with turmeric, green chillies, soda, semolina 
ind salt. 

kush oil on a cake mould and pour batter in it; sprinkle 
rushed red chillies and coriander on it; cover with aluminum 
Dif. Cook in a steamer for 25 minutes; remove and cut into 
nieces and place on a dish* 

teat oil in a frying pan and fry curry leaves, cumin, mustard 
eeds and whole red chillies. Pour over semolina pieces and 
>lace on a serving dish. 

o make sauce, heat oil in a saucepan and fry ginger/garlic, 
nustard seeds, cumin and curry leaves; add ketchup, chilli 
jarlic sauce and coconut. Serve with Dhokri. 
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[hoyaBoti 


igredients: 

hicken breasts (boneless) 

2 

/hole dried milk 

1 25 grams 

:>gurt (whipped) 

1 25 grams 

inger/ garlic paste 

2 tbsp 

arom seed (powdered) 

V* tsp 

utmeg and maze powder 
sd chillies (crushed) 

Vi tsp 

1 tbsp 

jrmeric powder 

Vz tsp 

esh coriander (chopped) 

Vi bunch 

lint leaves (chopped) 

Va bunch 

reen chillies (large, thickly cut) 

4 

lit 

to taste 

41 

3 tbsp 
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Method: 

ube chicken breasts. 

eat oil in a wok and fry ginger/ garlic and chicken till 
>lour changes. 

lix carom seeds, nutmeg and maze, red chillies, turmeric 
id salt in yogurt; add to wok and fry till dry. 
dd remaining ingredients and fry till oil separates; serve 
it 
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Bread and Mince Kebabs 


Ingredients: 

Beef mince (finely ground) 

1 kg 

£ gg 

1 

Bread 

4 slices 

Green chillies (finely cut) 

6 

Black peppercorns (crushed) 

1 tsp 

White vinegar 

1 fbsp 

Cornflour 

2 tbsp 

Soya sauce 

2 tbsp 

Salt 

to taste 

Oil 

for frying 
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Method: 

Cut off crusts of bread and crush bread. 

Mix all ingredients except oil in a bowl. 

Shape into small round kebabs. 

Heat oil in a frying pan and fry kebabs golden from both side 
and remove. 
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Tamarind Chicken 


Ingredients: 

Chicken pieces (boneless) Vi kg 

Lemon 1 

Tomatoes (finely cut) 2 

Green chillies (finely cut) 4 

Dried, round red chillies 8 

Fenugreek seeds few seeds 

Curry leaves few leaves 

Garlic (not peeled) 4 doves 

Fresh coriander (finely cut) Vi bunch 

Tomato ketchup V 2 cup 

Tamarind pulp V 2 cup 

Black peppercorns crushed 1 tsp 

Cumin seeds (roasted and powdered) 1 tbsp 

Red chilli powder 1 tbsp 

Ginger (finely cut) 2 tbsp 

Salt to taste 

Oil 1 cup 

Method: 

* Marinate chicken with tamarind, ketchup, pepper, red chillies, 
garlic and salt and keep aside for V 2 hour, 

* Heat oil in a wok and fry curry leaves, red chillies and 
fenugreek. 

•Add chicken and fry till colour changes; cook with lid on for 5 
minutes. 

I Add remaining ingredients and leave on dum. 
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Gallawat Mince 


Ingredients: 


Beef mince (finely ground) 
Lemons 

Green chillies (finely cut) 
Green cardamoms 
Mint leaves (finely cut) 

Hot spices powder 
Red chilli powder 
Ginger paste 
Poppy seeds 
Cumin seeds 

Behari masala (packaged) 
Raw papaya paste 
Oil 

Lemon, mint leaves, 
green chillies (finely cut) 


1 kg 
4 
4 
8 

1 bunch 
1 tsp 
1 tbsp 
I tbsp 
1 tbsp 
Vi tbsp 
3 tbsp 
3 tbsp 
1 cup 


for garnishing 




Method: 

• Lightly roast cumin, cardamoms and poppy seeds on an iron 
griddle; powder together. 

• Mix all ingredients except oil in a bowl and keep aside for a 
little while. 

• Lightly heat oil in a pot; add bowl ingredients and cook till 
dry, 

• Leave on dum; if desired smoke the dish. 

• Garnish with lemon, mint leaves and green chillies and serve. 
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Grilled Peppery Beef Chow Mein 

Ingredients: 

Undercut (finely cut) 

V 2 kg 

Noodles (boiled) 

2 cups 

Carrot {finely cut) 

1 

Onion (finely cut) 

1 

Capsicums (finely cut) 

2 

Green chillies (finely cut lengthwise) 

4 

Garlic (finely cut) 

4 cloves 

Tomato ketchup 

V 2 cup 

Chilli garlic sauce 

V 2 cup 

Sesame oil 

I tsp 

Red chillies (crushed) 

1 tbsp 

Ginger/ garlic paste 

1 tbsp 

Soya sauce 

2 tbsp 

White vinegar 

2 tbsp 

Sail 

to taste 

Oil 

3 tbsp 
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Method: 

* Marinate undercut with garlic/ginger, black pepper and salt 
and keep aside for V 2 hr. 

* Heat 1 tbsp oil in a frying pan; fry carrot, capsicums, onion 
and green chillies. 

* Heat 1 tbsp oil in a wok and fry garlic golden; add chilli 
garlic sauce, soya sauce, vinegar and ketchup and saute; add 
vegetables and sesame oil. 

* Brush oil on a frying pan and grill undercut from both sides. 

* Spread noodles on a serving dish; place undercut on top; 
pour sauce over it and serve. 


uTf jt u%/ \S/i ill- \ iLjA 

1/ U L ^ A ft/ v i/* ^ 

bC tJji izl J 1 K a £ uX 1 ul )cA uZA \s A 

-US 



34 - MASALA 


KITCHEN 



Stew Biryani 


Ingredients: 

Chicken pieces 1 kg 

Rice (soaked) 2 cups 

Yogurt Vi cup 

Dried, round red chillies 8 

Ginger (finely cut) 2 tbsp 

Garlic (chopped) 8 cloves 

Fennel seeds 1 tsp 

Coriander seeds 1 tbsp 

Green chillies (finely cut) 6 

Lemons 4 

Tomatoes (chopped) 3 

Onions (chopped) 3 

Mint leaves Vi bunch 

Black peppercorns 8 

Black cumin seeds 1 tsp 

Salt to taste 

Oil 1 cup 

Method: 

* Blend fennel seeds and coriander seeds in a blender. 

Heat oil in a pot and fry onions; remove V 2 . 

* Add chicken and salt and cook till dry; add yogurt, tomatoes, 
red chillies, fennel and coriander, ginger and garlic; fry. 

• Add green chillies and lemon juice and leave on durru 

• Par-boil rice with Vi mint leaves, pepper, cumin and salt; 
strain and keep aside. 

• Brush oil on the base of a pot; layer with Vi rice, chicken and 
remaining rice. 

* Pour lemon juice on top and keep on dum. 

Dish out Biryani; sprinkle remaining onions and mint leaves on 
top and serve. 
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Bonjan Salad 


Ingredients: 

Eggplants (round) 

Vi kg 

Tomato sauce 

Vi cup 

Red chilli powder 
Green chillies 

1 tbsp 

4 

Cinnamon (crushed) 

Vi tsp 

Mint leaves (chopped) 

Va bunch 

Salt 

to taste 

Oil 

for frying 

Lettuce leaves 

for decoration 

Fresh coriander (finely cut], 
lemon wedges 

for garnishing 
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Method: 

■ Cut eggplant into rounds; heat oil in a frying pan and fry 
eggplant golden from both sides; remove. 

* Add remaining ingredients in the same frying pan and cook 
for few minutes; add eggplant and cook for 10 minutes, 

• Decorate serving dish with lettuce and place eggplant on top; 
garnish with lemon and coriander and serve. 
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Fried Drumsticks 

Ingredients: 

Drumsticks 

Garlic paste 

Red chilli paste 

Turmeric powder 

Black peppercorns (crushed) 

Cumin powder 

Hot spices powder 

Lemon juice 

Refined flour 

Salt 

Oil 

Tomato ketchup 
Lemons (cut into round) 

Lettuce (cut) 


1 kg 

2 tbsp 
2 tbsp 
1 tbsp 
1 tsp 

1 tsp 
V 2 tsp 

2 tbsp 

3 tbsp 
to taste 
for frying 

impc 
lishi 

for decoration 


as accompaniment 
for <: jarnishing 


Method: 

* Marinate drumsticks with garlic, chilli paste, turmeric, pepper, 
cumin, hot spices, lemon juice, flour and salt; keep aside for a 
little while, 

* Heat oil in a wok and fry drumsticks golden one by one and 
remove. 

* Decorate serving dish with lettuce and place drumsticks on 
top; garnish with lemon slices and serve accompanied by 
tomato ketchup. 
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Red Beef 


* b 

** ** 


Ingredients: 

Undercut (1 chunk) 

Star anise 

Cinnamon 

Soya sauce 

Wriite pepper powder 

Red food colour 

Water 

Chinese salt 

Oil 

Chilli garlic sauce, lemon and 
carrot (finely cut) 


V 2 kg 

3 

3 sticks 
Vi cup 
V 2 tsp 

1 pinch 

2 cups 
Vi tsp 
Vi cup 

for decoration 
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Method: 

* Cook all ingredients except oil in a pot till beef is tender. 

* Dish out; heat oil in a frying pan and pour on top of undercut. 

* Cut into thin pieces and place in a serving dish; sprinkle chili! 
garlic sauce on top and garnish with lemon and carrot. 
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Brown Sugar Pumpkin 


Ingredients: 

Red pumpkin 
Brown sugar 
Cinnamon powder 
Butter 

Lemon, carrot (finely cut) 

Sauce ingredients: 

Brown sugar 
Yogurt 

Vanilla essence 


500 grams 
1 cup 
1 pinch 
Vi cup 

for garnishing 


2 tbsp 
Vi cup 
Vi tsp 
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Method: 

* Remove seeds of the pumpkin and cut into long pieces, 

* Layer a big frying pan with pumpkin pieces, 

* Add remaining ingredients and cook till pumpkin is tender; 
dish out, 

* Mix sauce ingredients in a bowl and pour over pumpkins. 

* Garnish with lemon slices and carrots; serve. 
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Kashmiri Sweet Nans 





Ingredients: 

Refined fiour (sieved) 

2 cups 

Yeast 

1 V 2 tsp 

Egg 

1 

Sugar 

1 tsp 

Butter 

1 cup 

Salt 

to taste 

Topping ingredients: 

Dry fruits 

V 2 cup 

Sugar 

3 tbsp 

Honey 

2 tbsp 





:,IZI 

if 

W<CL.& 


life# 


£i£'^.\,va 

J 


Jj 



isZLL.'J' 2 

$ 

0 

* ■ V - 

jS 




** 



jij t 



Method: 

• Mix dry fruits, sugar and honey in a bowl. 

• Dissolve yeast and sugar in luke-warm water; keep aside to 
rise. 

• Knead with dough ingredients and keep aside for 2 hours. 

• Make medium-size balls from dough and roll out into disks; 
spread dry fruit mixture on them and brush butter on top. 

• Place in an oven dish and bake at 200°C for 5 minutes in a 
remove; serve hot. 
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Taste of Every Season 

Ahmed Foods Mixed Pickles are famous around 
the world for infusing extra bit of flavor in your 
every day meals. 

Used as an appetizer or an added ingredient to 
enhance our taste buds during eating, our pickles 
are made from fresh fruits & vegetables; preserved 
in salt, vegetable oil and vinegar with spices to retain 
the original flavor . 
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Fisherman’s Catch 

Ingredients: 


Fish fillet 

Prawns 

Lemon juice 

White pepper powder 

Mustard powder 

Paprika powder 

Egg 

Fresh milk 

Cheddar cheese (grated) 

Breadcrumbs 

Salt 

Oil 

Lemon, tomato 
French fries 


3 
6 

2 tbsp 
Vi tsp 
1 tsp 
1 tsp 
1 

1 tbsp 

4 tbsp 
1 cup 
% tsp 
for frying 

for decoration 
as accompaniment 
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Tartar Sauce Ingredients: 

Mayonnaise Vi cup 

Egg whites (boiled) 1 tbsp 

Pickled onion (finely cut) 1 tbsp 

Green chilli (finely cut) 14 tsp 

Parsley (chopped) 1 tbsp 

White vinegar 1 tbsp 

Method: 

Mix tartar sauce ingredients in a bowk 

Marinate fish and prawns with pepper, mustard, paprika, 

lemon juice and salt and keep aside for 1 hour. 

Whisk egg with milk in a bowl. 

Mix breadcrumbs in cheese. 

Heat oil in a wok; coat fish and prawns first with egg and then 
breadcrumbs and fry golden. 

Decorate serving dish with lemon and tomato; place fish and 
prawns, french fries and tartar sauce bowl on a dish and 

serv^llf 
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Tandoori Chicken Pizza 

Ingredients for dough 

Refined Hour (sieved) 2 Vi cups 

Sugar 1 tsp 

Yeast 1 Vi tsp 

e 99 1 

Milk powder 2 tbsp 

Salt Vi tsp 

Oil Va cup 

Ingredients for topping 

Chicken breast (finely cut) 1 

Pizza sauce 4 tbsp 

Tandoori masala (packaged) 1 tbsp 
Lennon juice 2 tbsp 

Ginger/garlic paste V 2 tsp 

Onion (finely cut) 1 

Capsicum (finely cut} V 2 

Cheddar cheese 1 cup 

Mozzarella cheese 1 cup 

Oregano 1 tsp 

Olive oil 2 tbsp 

Lettuce, cucumber, carrot for decoration 

Method: 

Marinate chicken with tandoori masala, ginger/ garlic and 
lemon juice and keep aside For 1 hour. 

Heat oil in a frying pan and fry chicken golden. 

Smoke chicken with hot coal and keep aside. 

Mix dough ingredients and knead; cover with plastic and keep 
in a hat place to rise till double. 

Roll dough and spread on a pizza pan; pierce holes with fork. 
Bake in a pre- heated at 1 SO°C for 8 minutes; remove. 

When cool, layer with pizza sauce, cheddar cheese, 
mozzarella cheese, chicken, onion, oregano and capsicum. 
Bake in oven at 200°C for 20 minutes; remove. 

Decorate plate with lettuce, cucumber and carrot; place pizza 
slices on it and serve hot. 
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Cocktail Shaslik 

Ingredients: 

Chicken pieces (boneless) 
Ginger/garlic paste 
Black peppercorn (crushed) 
Lemon juice 
Capsicum (cubed) 

Onion (cubed) 

Tomatoes (cubed) 

Salt 

Oil 

Cucumber, spring onion 


V 2 kg 
1 f$p 

Vi hp 
1 tbsp 


2 

V 2 tsp 
for grilling 
for decoration 


Barbecue Sauce Ingredients: 


Gartic paste 1 tsp 

Tomato ketchup Vi cup 

Cornflour (made into paste with water) 1 hp 
Black peppercorns (crushed) V 2 tsp 

Water V 2 cup 

Salt Vi tsp 

Oil 2 tbsp 

Method: 
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Marinate chicken, tomatoes, capsicum and onion with 
ginger/garlic, pepper, lemon juice and salt and keep aside. 

Skewer alternatfy onion, capsicum, chicken piece and tomato on a 
wooden barbecue stick; repeat process. Prepare more skewers in 
the same way. 

Brush oil on a Frying pan and grill sticks From all sides. 

Decorate serving dish with spring onions and cucumber and place 
shashlik on top. 

Heat oil in a saucepan; add garlic, pepper, ketchup and salt; bring 
to boil; odd water and cook For few minutes. 

Gradually add cornflour while stirring continuously and cook till 
thick. 

Pour on shahtik and serve. 
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White Meat 


Ingredients: 

Mutton (boiled) 

Vi Kg 

Yogurt (whipped) 

1 cup 

Ginger (finely cut) 

2 tbsp 

Almonds (powdered) 

2 tbsp 

Desiccated coconut 

1 tbsp 

White pepper powder 

Vi tsp 

Green cardamoms powder 

Vi tsp 

Green chillies (finely cut) 

4 

Fresh cream 

3 tbsp 

Lemon juice 

1 tbsp 

Hot spices powder 

tsp 

Screwpine 

1 tsp 

Water 

1 cup 

Salt 

1 Vi tsp 

Oil 

Yd cup 

Carrot, tomato 

Method; 

for garnishing 


# Blend coconut, almonds and green chillies in a blender. 

* Mix pepper and salt in yogurt. 

* Heat oil in a pot; fry meat and ginger for 5 minutes. 

# Add yogurt and water and cook till dry; add blended 
coconut and cook for 10 minutes. 

■ Add cream, lemon juice, hot spices, screwpine and 
cardamoms and dish out. 

• Garnish with carrot and tomato; serve. 
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Chocolate Cheese Cake 



Ingredients: 


Chocolate biscuits 

2 W cups 

Butter (melted) 

1 1 2 grams 

Yogurt 

'/ 2 Kg 

Cream cheese 

200 grams 

Castor sugar 

1 0 tbsp 

Lemon juice 

1 tbsp 

Vanilla essence 

1 tsp 

Fresh cream (whipped) 

1 V 2 cups 

Gelatin 

1 V 2 tbsp 

Water 

Va cup 

Dark chocolate [melted) 

1 1 2 grams 

Fresh cream, chocolate leave 

for garnishing 


Method: 

• Dissolve gelatin in water and cook it in a saucepan, 

• Crush biscuits and mix butter in it thoroughly. 

• Brush oil on an 8 !/;Hnch spring-foam pan and firmly press biscuits 
on the base. 

• Bake in a pre-heated oven at 1 80°C for 10 minutes; keep aside to 
cool. 

• Place yogurt in a muslin cloth and hang it over a wash-basin for 6 
hours; remove in a bowl. Add cream cheese, vanilla essence, 
lemon juice and castor sugar and beat with an electric beater. 

• Add fresh cream and gelatin; pour in pan; layer with chocolate, 
making a pattern using a knife; refrigerate. 

• Garnish Chocolate Cheese Cake with cream and chocolate leaves; 
serve. 
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Ingredients: 


Eggplants (cut small) 

2 

Capsicums 

2 

Garlic 

4 cloves 

Tomato paste 

2 tbsp 

Water 

1 cup 

Cumin seeds 

1 tsp 

Sugar 

1 tsp 

Rea chillies (crushed) 

1 tbsp 

Black pepper (crushed) 

Vi tsp 

Salt 

1 tsp 

Olive oil 

6 tbsp 
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Method: 

* Heat 3 tbsp oil in a frying pan; Fry eggplants and remove in 
a pot. 

* Add remaining oil m a frying pan and fry capsicum and 
garlic; put into pot. 

* Add remaining ingredients and cook till boiling hot and dry. 

* Stir thoroughly and leave on dum. 
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Garlic Nan 

Ingredients: 

Garlic (chopped) 

Cumin seeds (crushed) 

Green chillies (chopped) 
Lemon juice 

Dough Ingredients: 

Refined flour (sieved) 

Yeast 

Sugar 

Salt 

Oil 

Butter 


2 tbsp 

1 tsp 

2 

1 tbsp 


1 cup 
'/2 tsp 
Vi tsp 
1 tbsp 

for frying + for brushing 
for brushing 


Method: 

* Mix garlic, green chillies, cumin and lemon juice in o bowl. 

* Mix yeast and sugar in little water and keep aside for 1 0 
minutes. 

1 Mix with dough ingredients and knead; cover with plastic and 
keep aside to rise. 

■ Make six balls From the dough and spread out the discs with 
fingers. 

Spread garlic paste on top; heat little oil on iron griddle and 
roast nan from both sides. 

Brush butter on top and serve. 
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Ingredients: 

Chicken legs 
Red chilli powder 
Yogurt 

Ginger/ garlic paste 
Clove powder 
Cinnamon powder 
Coriander powder 
Hot spices powder 

Onion, tomato, green chillies, potatoes 

Salt 

Oil 

Mint leaves 


6 

1 tsp 

2 tbsp 
2 tsp 
Vi tsp 
1 tsp 
Vi tsp 

1 tsp 
finely cut 
1 tsp 

for frying + 2 tbsp 
for garnishing 


Method: 
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Marinate chicken with all ingredients except vegetables and 
keep aside for 2 hours. 

Heat oil in a frying pan and layer with chicken legs; 
preserve masala. 

Cook from both sides and dish out. 

Mix vegetables in the remaining masala; heat 2 tbsp oil in 
a frying pan and lightly fry masala; pour on top of chicken. 
Garnish with mint leaves and serve. 
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Chicken Taka Tak 






Ingredients: 

Chicken pieces 

1 kg 

Cumin seeds 

1 tsp 

Onions (chopped) 

2 

Ginger (chopped) 

1 -inch piece 

Garlic (chopped) 

6 cloves 

Green chillies (chopped) 

3 

Tomatoes (chopped) 

2 

Hot spices powder 

1 tsp 

Dried fenugreek leaves 

2 tbsp 

Salt 

x h tsp 

Vegetable oil 

6 tbsp 

Mint leaves 

for garnishing 


Method: 

• Heat oil in a pan and fry cumin; add onions and cook far 5 
minutes, 

• Add garlic, ginger and qreen chillies and fry. 

• Mix in remaining ingredients except fenugreek; cook till colour 
changes; add fenugreek, 

• When tender, thoroughly fry; dish out and garnish with mint 
leaves. 
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Apple Crumble Custard 


Ingredients: 

Fresh milk 
Vanilla essence 
Vanilla custard powder 
Sugar 

Apple (finely cut) 
Biscuits 

Cinnamon powder 

Nutmeg 

Butter 

Fresh cream 


1 cup 

1 tsp 

2 tbsp 

V 2 cup + 4 tbsp 
2 

300 qrams 
1 tsp 
Vi tsp 
1 00 grams 
for garnishing 


Method: 

• Cook milk with vanilla essence in a saucepan on medium heat 
and bring to boil. 

* Dissolve custard powder and Vi cup sugar in little water; 
gradually add into milk while stirring with spoon continuously; 
cook on low flame. 

• Add apples and cook for 5 minutes; remove from flame. 

• Chop biscuits, cinnamon, butter, nutmeg and remaining sugar 
in a chopper. 

* Mix with custard and dish out into small bowls. 

* Garnish with cream; serve. 
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Chicken Classic Salad 

Ingredients: 

Chicken pieces (boneless) V 2 kg 

Red chilli powder ¥2 tsp 

Cumin powder ¥2 tsp 

Salt V 2 tsp 

Oil 1 tbsp 

Salsa Ingredients: 

Green chillies (finely cut) 2 

Tomato ketchup V 2 cup 

Oregano V 2 tsp 

Lemon juice 2 tbsp 

Salt Va tsp 

Decoration Ingredients: 

Apple (finely cut) 1 

Pineapple pieces 1 cup 

Lettuce (finely cut) 1 cup 

Cabbage (finely cut) 1 cup 

Method: 

* Marinate chicken with its ingredients and keep aside for a little 
while. 

* Cook in a frying pan till chicken is tender, remove. 

* Mix salsa ingredients in a bowl. 

Arrange decoration ingredients on a serving dish and place 
ken on top; pour salsa over it; serve. 
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Chicken Potatoes 


Ingredients: 

Whole chicken 

1 kg 

Potatoes 

V? kg 

Ginger (finely cut) 

1 -inch piece 

To ma toe s (ch opped ) 

1 cup 

Green chillies (finely cut) 

6 

Garlic (chopped) 

6 cloves 

Mint leaves (finely cut) 

V 2 bunch 

Yogurt 

250 grams 

Coriander seeds 

1 tbsp 

Cumin seeds 

1 tbsp 

Black peppercorns 

1 tbsp 

Hot spices powder 

V 2 tsp 

Salt 

to taste 

Oil 

V 2 cup + for frying 

Mint leaves, tomato 

for garnishing 

Method: 

• Peei potatoes and cut them lengthwise i 

nto 4 pieces each. 


* Heat oil in a wok and Fry potatoes; remove, 

• Marinate chicken with yogurt and salt and keep aside for a 
little while. 

* Heat oil in a widemecked pot and cook chicken for V 2 hour, 

• Add potatoes, green chillies, ginger, garlic, coriander, pepper 
and cumin and cook till potatoes are tender. 

* Add tomatoes, hot spices and mint leaves and keep on dum. 

• Dish out Chicken Potatoes and garnish with mint leaves and 
tomatoes. 
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Samak Bil Tahini 

Fish Ingredients: 


Fish fillets 
Samosa strips 
White vinegar 
Soyo sauce 
Chilli sauce 
Peri peri sauce 
Red chilli powder 
Lennon juice 
Fresh coriander 
Gram flour 
Salt 
Oil 


Sauce Ingredients: 


Yogurt 
Cream 
Tahini paste 
Pine nuts 
Salt 

Olive oil 


1 kg 
14 

2 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 
6 tbsp 

1 bunch 
5 tbsp 
to taste 
for frying 


1 cup 

2 tbsp 
2 tbsp 
V 2 cup 
to taste 
2 tbsp 



Method; 

Blend sauce ingredients except oil in a blender and pour into 
a bowl; add oil and keep aside. 

Apply vinegar on fish and keep aside for 1 5 minutes; 
thoroughly wash and place in a dish. 

Marinate with remaining Fish ingredients and keep aside. 

Crush samosa strips in a chopper and remove on a plate; coat 
fish fillets with them. 

Heat oil in a wok and fry fish golden and dish out. 

Serve accompanied by tahini sauce. 
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Szechuan Chicken Pasta 


Ingredients: 

Chicken pieces (boneless) 

Pasta (boiled) 

Red capsicum (cubed) 

Onions (finely cut) 

Spring onions (finely cut) 

Green chillies (finely cut) 

Fresh red chillies (finely cut) 

Garlic paste 

Black pepper (crushed) 

Salt 

Sesame oil 

Lettuce leaves, tomatoes 

Oil 

Chilli Sauce Ingredients: 

Chicken stock 
Brown sugar 


Vi kg 
V 2 kg 
K 
2 
2 
2 
2 

1 tbsp 
V 2 tsp 
Vi tsp 

1 tbsp + for frying 
for garnishing 

2 tbsp 


\ cup 
1 tsp 
1 tbsp 

1 tbsp 

2 tbsp 
2 tbsp 


Chilli sauce 
Cornflour 
Soya sauce 
Oil 

Method: 

Heat oil in a frying pan and fry chicken on high flame till 
colour changes. 

Add garlic, pepper and salt and cook with lid on till chicken is 
tender. 

Cook sauce ingredients in a saucepan till thick. 

Fry chicken, capsicum, pasta, chillies, onions and spring 
onions in a wok. 

Add sauce and sesame oil; dish out and garnish with 
tomatoes and lettuce. 
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Cheesy Ravioli Casserole 

Ingredients: 


V 2 kg 
1 tsp 
1 tsp 
1 tbsp 

V 2 tsp 

for decoration 


Chicken breasts (boneless) 

Black pepper (crushed) 

Mustard paste 
Lemon juice 
Salt 

Green chillies 

Masala ingredients: 

Onion paste 
Tomatoes (blended) 

Tomato ketchup 
Ginger/ garlic paste 
Oregano 

Red chillies (crushed) 

Cheddar cheese (grated) 

Parsley 
Lemon juice 
Salt 
Oil 

Method: 

Thinly slice chicken breasts into 6 pieces. 

Apply pepper, mustard, lemon juice and salt on chicken; fold 
over chicken and hold together with toothpicks. 

Heat oil in a frying pan and fry ginger/garlic; add onion, 
tomatoes and chicken; cook with lid on. 

Add tomato ketchup, oregano, red chillies, lemon juice and 
salt and cook for 5 minutes. 

Decorate dish with green chillies and dish out casserole; 

Inkle cheese and parsley; serve. 


V 2 cup 
1 cup 

1 cup 

2 tsp 
1 tsp 
1 tsp 

1 cup 

V 2 bunch 

2 tbsp 
V 2 tsp 
4 tbsp 








UW. 


V ¥ 

/ 1 / 2 


izC.i—'vl 

V V 




1 

t v " 

y^yjl 

y ifuL-U fc-X 1 

r - 


" * 




J Lj ( l/O 

y Lp Vl 

O 





7 




ilcids 4 

je 



7 







¥ 


f { j/- A JL 6 <£l 'jk'd-. (j/ 

fJ of |/L vf xJ'm 4=0 i.A iS J} 1 of ^ Jj 

o^of x 0 - J j 1/ 1/ *; d j* ji bjl* 1 / 

iX/r of ^ 5 -/It wCoji jv l &/* J it V y\ itjt 

- of y o£?y # j ^ ^ 1 o- ^ o rf of / 






Courtesy of www.pdfbooksfree.pk 




I 

111 


Spicy Meatball Stew 




Ingredients: 


Beef mince 

V 2 kg 

Capsicums and tomatoes (cubed) 

2 each 

Onions (chopped) 

2 

Breadcrumbs 

V 2 cup 

Oregano 

1 tsp 

Tomatoes (chopped) 

2 

Hot sauce 

2 tbsp 

Red chilli powder 

2 tbsp 

Garlic/ ginger paste 

1 tbsp 

Parsley 

1 tsp 

Salt 

to taste 

Oil 

1 cup + for frying 


Method: 

* Heat oil in a wok; fry onions brown ond remove V 2 . Keep 
wok aside. 

* Mix garlic/ginger, breadcrumbs, V 2 onions, V 2 red chillies 
and salt in mince. 

* Shape into small meatballs; pierce alternatly one meatball, 
one capsicum, one meatball, one tomato and one meatball 
on a wooden skewer, 

* Repeat process to moke more skewers; heat oil in a frying 
pan and fry meatballs golden; remove. 

* Add tomatoes, oregano, remaining red chillies, hot sauce 
and salt to the wok with fried onions; cook thoroughly; dish 
out into a serving dish. 

* Place meatballs on top and sprinkle parsley; serve. 
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Fish Salad 



Ingredients: 

Tuna Fish 

Elbow macaroni (boiled) 
Tomatoes (chopped) 

Olives (finely cut) 
Mayonnaise 

Black peppercorn (crushed) 

Salt 

Lettuce 

Tomatoes (cubed) 


1 cup 

2 cups 

2 cups 
V 2 cup 

3 tbsp 
to taste 
to taste 

for decoration 
for garnishing 





cKcy 

6^2 

(Jyrii'i) 





£ z £ i ~ 1/3 

)£A 




Js 


( t- )y ‘ j IV 


Method: 

* Mix all ingredients in a big bowl. 

* Decorate a serving dish with lettuce leaves; place salad 
on top and garnish with tomatoes. 
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Chicken Stroganoff 


Ingredients: 

Chicken breasts (boneless) 4 

Onion (finely cut) 1 

Mushrooms (finely cut) 1 cup 

Fresh cream 1 % cups 

Lemon juice ) tbsp 

Black peppercorns (crushed) 1 pinch 

Parsley (chopped) 1 tbsp 

Salt 1 pinch 

Olive oil 3 tbsp 
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Method: 

Mix lemon juice in cream and keep aside. 

Lightly pound chicken with a mallet; cut diagonally into 
1 inch thick pieces. 

Heat 1 tbsp oil in a wok and fry onions for few minutes; 
fry mushrooms golden in it and remove. 

Increase flame and add remaining oil; add chicken and 
fry for few minutes. Add onions, mushrooms, pepper, 
cream and salt and cook for few minutes; dish out when 
thick. 

Sprinkle parsley and serve. 
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Spinach Mutton 



Ingredients: 

Mutton (pieces} 
Spinach (finely cut) 
Green chillies 
Bay leaves 
Cloves 
Cinnamon 
Green cardamoms 
Cardamoms 
Cumin seeds 
Onions (finely cut) 
Garlic (chopped) 
Ginger/ garlic paste 
Red chilli powder 
Salt 

Olive oil 

Ginger (finely cut) 


Vi kg 
Vi kg 

5 

2 leaves 
4 

1 - inch piece 

6 

2 

1 tsp 

3 

8 cloves 

2 tbsp 
1 tsp 
to taste 

4 tbsp 

for sprinkling 
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Method: 

Immerse spinach in boiling water and remove; blend with green 
chillies. 

Heat oil in a pot and fry all ingredients except spinach and salt 
on high flame. 

Add 2 cups of water and cook meat till tender. 

Add spinach and salt and fry; sprinkle ginger on top and serve. 
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Mocha Walnut Tart Cake 


Ingredients: 

Chocolate (chopped) 
Liqht com syrup 
Butter 

Coffee powder 
Icing sugar 

e 99 s 

Vanilla essence 
Refined flour (sieved) 
Walnuts (chopped) 
Walnuts (cut into halves) 


1 40 grams 
Vi cup 
V 2 cup 

2 tbsp 
3 A cup 

3 

1 tsp 
1 cup 
1 cup 

for garnishing 



Glazing Ingredients: 

Chocolate 84 grams 

Butter 1 tbsp 

Light com syrup 2 tbsp 

Coffee powder 1 tsp 

Method: 

* Cook chocolate, syrup, butter, coffee and sugar in a 
saucepan till chocolate melts; remove in a bowL 

* Allow to cool; add eggs, essence, flour and chopped 
walnuts; mix with a spoon. 

* Brush oil on a spring-foam pan and pour in batter; bake in a 
pre-heated oven at 1 80°C for 25 minutes and remove from 
oven, 

* Open pan and place on a wire rack to cool. 

* To make glaze cook all ingredients in a saucepan till 
chocolate melts, 

* Apply on cake thoroughly and garnish with walnuts. 

Note: Keep cake aside for at least 3 hours before putting 
glaze on it 
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Potato Chops 

ingredients: 

Potatoes (boiled and mashed) 
Beef mince 
Red chilli powder 
Coriander powder 
Garlic (chopped) 

Tomato (chopped) 

Onions (chopped) 

Lemon juice 

Fresh coriander (chopped) 

Refined flour 

Salt 

Oil 

Lettuce (Finely cut) 


Method: 

• Heat oil in a pot and fry 1 onion golden; add mince, 
coriander powder, red chillies, garlic, tomato and salt; fry tifl 
dry. Add fresh coriander and lemon juice and remove. 

• Spread little potato on palm; fill little mince in centre; shape 
into round cutlets. Repeat process to make more cutlets. 

• Lightly coat cutlets with flour. 

• Heat oil in a frying pan and fry cutlets golden from both 
sides; remove, 

• Decorate a serving dish with lettuce and place Potato Chops 
on top. Serve. 
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Chicken Chickpea Salad 


Ingredients: 

Chicken breasts 
Chickpe as (boiled) 

Paprika powder 
Onion (chopped) 

Tomatoes (chopped) 

Lemon juice 

Green chillies (chopped) 
Fresh coriander (chopped) 
Salt 
Oil 

Fried papadum 


2 

1 cup 
1 Vi tsp 
1 
3 

1 tbsp 

6 

2 tbsp 
to taste 

for brushing 
as accompaniment 
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Method: 

* Cut chicken breasts into broad strips; add V 2 tsp paprika 
powder and salt. 

* Brush oil on a grill pan and grill chicken strips from both sides; 
remove from Flame. 

* Mix remaining paprika powder, tomatoes, lemon juice, onion, 
coriander, green chillies and salt in chickpeas, 

* Place Vi chickpeas on one side of serving dish; place chicken 
on top; add remaining chickpeas; arrange papadum on the 
opposite side and serve. 
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Barbecue Chicken with Peanut sauce 

Ingredients: 


Chicken breasts 
Peanut butter 
Soya sauce 
Red chilli paste 
Lemon juice 
Brown sugar 

Black peppercorns (crushed) 

Salt 

Oil 

Rice noodles (fried) 

Basil leaves (fried) 


2 

V'2 cup 
Vi cup 

1 tbsp 
1 tbsp 
V2 tsp 
V2 tsp 
to taste 
for brushing 
for decoration 
for garnishing 


Method: 

• Cut chicken breasts into broad strips and sprinkle pepper and 
salt on them. 

• Brush oil on a grill pan and grill chicken strips from both sides; 
remove. 

• Mix peanut butter, sova sauce, red chilli paste, brown sugar 
and lemon juice in a bowl. 

• Decorate serving dish with noodles and place chicken on top; 
pour sauce over chicken and garnish with basil leaves and 
serve. 
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Greek Chicken with Vegetables 

Ingredients: 


Chicken breasts 

2 

Garlic (chopped) 

1 tsp 

Black peppercorns (crushed) 

V 2 tsp 

Yogurt 

V% cup 

Fresh cream 

Vi cup 

Cucumber (grated) 

V 2 

Salt 

to taste 

Olive oil 

4 tsp 

Lettuce, tomato, cucumber (sliced) 

for decoration 

Olives 

for garnishing 
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Method: 

* Cut chicken breasts into brood strips. Add 1 tsp olive oil, 
pepper, garlic and salt 

* Brush 1 tsp oil on a grill-pan; grill chicken from both sides and 
remove. 

* Mix yogurt, cream, cucumber and remaining olive oil in a 
bowl. 

* Decorate serving dish with lettuce, tomato and cucumber; pour 
yogurt on top and place chicken over it 

•* Garnish with olives and serve. 
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Peach and almond flan 
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Ingredients: 

Peaches 

Refined flour (sieved) 
Butter 

Baking powder 
Sugar 

E gg s 

Almond paste 
Sugar 

Keenu zest (grated) 
Sugar 


10 

1 Vi cups + for sprinkling 
¥4 cup 

V 2 tsp 

2 tsp 

2 

1 cup 

Vi cup + for sprinkling 
1 tsp 

for garnishing 


MBthod: 

• Peel peaches and cut from centre; discard seeds. 

• Mix flour, butter, baking powder, sugar and little water; 
knead into dough; refrigerate for a little while, 

• Sprinkle flour on a board and roll out dough into disc; firmly 
set in a tart pan and refrigerate again. 

• Remove; pierce holes with a fork; bake in a pre-heated oven 
at 180°C for 25 minutes. 

• Mix eggs, almonds, sugar and keenu zest in a bowl and layer 
on tart, 

• Decorate peaches according to picture; sprinkle little sugar on 
tart and bake in a pre-heated oven at 1 8Q°C for 1 0 minutes; 
remove. 

• Melt sugar golden in a frying pan and decorate over flan with 
a fork. 
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Dr Imran 


Lasagne Rolls 


Ingredients: 


Chicken mince 

V 2 kg 

Lasagne sheets (boiled) 

8 

Cheddar cheese (grated) 

350 grams 

Mayonnaise 

1 cup 

Milk 

V 2 cup 

Ginger/ garlic paste 

2 tsp 

Onion (Fried) 

1 

Black pepper (crushed) 

2 tsp 

Oregano 

V 2 tsp 

Tomato paste 

2 tbsp 

Thyme 

V 2 tsp 

Salt 

to taste 

Oil 

5 tbsp 

Tomato ketchup 

for garnishing 

Method: 



* Heat oil in a pot; saute Vi ginger/garlic and onion. 

* Add mince, pepper, oregano and salt; cook. 

* Mix milk, mayonnaise, V 2 cheese, l h pepper and salt in a 
bowl. 

* Spread some mayonnaise mixture on a lasagna sheet; layer 
with some mince and roll. 

* Repeat process to make rolls from oil sheets; place in a Pyrex 
dish. 

* Heat oil in a frying pan and fry remaining ginger/garlic 

* Add tomato paste and cook; put remaining pepper, thyme, 
little water and salt and cook till oil separates. 

* Pour this sauce on lasagne; sprinkle remaining cheese on them 
and bake in a pre- heated oven at 1 80°C till cheese melts. 

* Dish out and garnish with tomato ketchup. 
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Sizzling Kampot Beef Steak 

Ingredients: 

Undercut 300 grams 

Garlic (chopped) Vi tsp 

Oyster sauce 2 tbsp 

White vinegar, parsley (chopped) 1 tsp each 
Spring onions (chopped) 2 tsp 

Oil 2 tbsp 

Basil leaves for garnishing 


r i/iQ0 
30 




J? 


Kampot Ingredients: 

Tomatoes (cut small) 3 

Parsley (chopped) 1 tbsp 

Green and black olives 1 0 each 

Capsicum (chopped) V% 

Basil leaves (chopped) 2 tbsp 

Lemon juice, capers 2 tsp each 

Garlic (chopped) Va tsp 

Salt % tsp 

Olive oil 4 tbsp 


Serving Ingredients: 

Cauliflower flowers, 

french beans, potatoes, carrots 1 00 grams 


Butter 

Leek (cut thickly) 
Onion (finely cut) 
Salt 

Olive oil 


30 grams 
1 stick 
1 

Va tsp 
60 grams 


Method: 

» Slightly steam vegetables and keep aside, 

1 Marinate undercut with its ingredients and keep aside. 

• Mix kampot ingredients except oil in a bowl. 

■ Heat grill pan and apply oil on it; grill undercut from both sides. 

■ Heat oil in a frying pan and saute kampot; remove. 

• Heat a sizzler and put butter on it; spread onions and leek; place 
undercut. 

• Pour kampot on top; add vegetable and garnish with basil. 
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Chicken Chilli with Khua Chow 

ingredients: 

Chicken pieces (boneless) 

Egg 

Dried/ round red chillies 
Red, green and yellow capsicums 
Green chillies (cut thickly) 

Leek (cut thickly) 

French beans (cut thickly) 

Khua chow 
Oyster sauce 
Garlic (chopped) 

Chicken powder 
Cornflour 

White sesame seeds 
Salt 

Sesame oil 
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Method: 

• Marinate chicken with cornflour, egg and salt and keep aside. 

• Heat oil in a frying pan and fry chicken golden; remove. 

• In the same frying pan saute leeks and remove. 

• Fry capsicums; remove. 

• Fry green chillies and remove. 

• Fry khua chow in the same frying pan; add red chillies and 
chicken and Fry for 1 minute; add remaining ingredients and 
fry for few minutes. 

• Dish out and serve. 
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Zuboida Tariq 
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Mashed Potatoes 


Ingredients: 

Potatoes 

Black pepper(crushed) 
Salt 

Butter (melted) 

Fresh coriander 


Method: 


Boil and mash potatoes. 

Mix potatoes with butter, pepper and salt; sprinkle 
coriander; serve. 
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